14 14 - ™
@Congress of the United States
House of Representutives
Washington, BE 20515

|CE AURORA CONTRACT DETENTION CENTER
ACCOUNTABILITY REPORT
ELECTRONIC REQUEST

Date: 2 September 2020

DAY MONTH YEAR
Requested by: Kevin Vargas, Constituent Liaison

NAME PosITION

Transmitted by:
ERO Denver Field Office Executive Review Unit

NAME POSITION

Were electronic files sent?
YES A No O

How many people are currently being cohorted/quarantined due to sickness?

Number of people currently cohorted/quarantined due to sickness: 7

FOrRMAL COUNTS: 2.8 V. A.

How many people were most recently formally counted in this facility?

Number of people most recently formally counted in the facility: 337

How many people formally counted in this facility describe themselves as the following gender?

Female: | 16 |
Male: 321
Nonbinary: |0

Prefer not to say: [0
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How many people formally counted in this facility describe themselves as transgender?

Number of people that describe themselves as transgender: | g

How many people have been brought into the facility this week?

Number of people brought into the facility this week: |42

How many people have left the facility this week?

Number of people who left the facility this week: |15

How many people and where did those who left the facility go?

Released into community: |unknown |

Formally removed from the United States: [unknown |

Moved to other facility: |unknown

Other - lunknown

How many people are currently being housed in the Annex?

Number of people who are being housed in the Annex: | 52

Female:[15
Male: |37
CoVID-19 CONFIRMED CASES*: New Cases this week : Total to date since March 30, 2020:
Detainees: 0 37
ICE Employees: 0 2
GEO Employees: 0 16

DOCUMENTS RECEIVED:
Daily Kitchen Opening and Closing Checklists

RECEIVED ¥ NOT RECEIVED O
Daily Foods Production Service Records

RECEIVED ¥ NOT RECEIVED OJ
Temperature Logs

RECEIVED ¥ NOT RECEIVED OJ
Law and Leisure Library Logs

RECEIVED NOT RECEIVED O
Medical Staffing Update

RECEIVED 4 NOT RECEIVED O

*All reports concerning infectious disease are confirmed with the Tri-County Health Department and/or the Aurora Fire Department
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SUPPLEMENTAL NOTES:

Request for information made on August 31st, 2020. All population numbers current
as of September 3rd, 2020

KITCHEN DOCUMENTS:
Menu provided, see attached documents

MEDICAL:

Warden Choate provided the weekly update on medical staffing as of September
2020

1-Health Services Administrator
1-Assistant Health Services Administrator
13-RN's *

13-LPN's *

1 -Medical Doctor (Full time)*
2-PA's

1-Psychologist

1-Licensed Clinical Social Worker
3-Medical Records Clerks
1-X-ray tech

4-tele-psychiatrist

2-Dentists- 40 hours a week total
1-Dental Assistant

4-Agency RN's

*Less staffing from last weeks report

TEMPERATURE CHECKS:
Documents attached.

LAW LIBRARY:

Documents were provided. We can't release documents since A#'s and names of
detainees are shown. Dates from 8/24-8/28 were provided. Each dorm averaged
from 1-3 detainees accessing the library. Log indicate that dorms that did not use
the library were either new intake dorms, on restriction, or were offered and refused

COVID-19 UPDATES:
2 Confirmed ICE staff members on ice.gov as of 9/3/20
37 Confirmed Detainees on ice.gov as of 9/3/20

**Per required GEO reporting to local agencies 9/3/20

Aurora Fire Rescue received an update from the Geo Facility Administrator related to
COVID 19. We were informed that they have no GEO, detainees, or ICE employees
that have tested positive this week.

Congressman Crow's office confirms with TCHD and AFD about new COVID-19
positive cases.
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195 Aurora Detention Center

North Building 3130 Oakland St.

Temperature Log

Aurora, CO 80010

Secure Services™

ki !

Date Unit | Dayroom | Shower | Shower | Shower | Shower | Shower | Shower | Shower
#1 #2 #3 #4 #5 #6 #7
§720 | aa [67.2 |jp4)]
Az | 69.3 | FewF| hsr
A-3 6 61 2 ;—"'Uy
aa | /B2 V255
B-1 £ g ? _],01‘1'0
B-2 qu 2 /M 15’
Bg | /l) 242
B-4 | —
o |90 |len3
C-2 { l’ 7 I/‘USC’
C-3 g 5- € /[/7t /
ca %99 | o]
pe |76 IzSs N/A N/A_ | N/A
D-2 — — N/A N/A N/A
E-1 £€9,& o1y N/A N/A N/A
E-2 5’7 ‘ §/ / [}q ! 5/
wep | 725 | 7
. Thl:}rlzpy N/A | N/A N/A N/A N/A N/A N/A
mtake | Na~ 1443 N/A N/A N/A N/A N/A
PRINT: Sewn) Honso~ SIGN: %
Write Legibly
Medical Showers Temperature Log
Name: Date:
ROOM
542 540 538 536 534 523 522 Tub Room

Temperature Taken with a Fluke Mod 52 Digital Thermometer




195 Aurora Detention Center

G e TemPerature Log 11901 East 30th Street
) South Building Aurora, CO 80010
Secure Services™
Date: £7/2%
Unit AIR WATER/sink Shower #1 | Shower #2
§3- South-A 6 9 | Jo 4.0
South-B 725" /
South-C '/ /
South-D CohotV /
South-E (oY _
South-F /0.9 [oq. =
South-G “7).0 jey |
South-L 70, ! 1 0‘”
South-M ez | 09,0
l South-N 71.2 / ﬂé]i /
South-X 76, 3 [04.]
South-Y {7 7 / % LI I
South-Z { { D) 143 /
South SMU /25" |06 5
South SM -
Shower 3
MED ISO- Room 1 N/A N/A N/A
MED ISO- Room 2 N/A N/A N/A
«._~| MED ISO- Room 3 N/A N/A N/A
N MEDICAL
PRINT, S s SIGN: _%%
Write Legibly

Temperature is taken with a Fluke Mod 52 Digital Thermometer




; ‘solely for the use 6f GEQ Group Faciities.
rdlng or mpylng of these menis are slncuy promblted

MENU DATE: ;:‘va'E?J wz-:EK-A'r-A.sunce‘
WONDAY iy Ceroal .

Scrambled Egge

Diced Potatoss:

Tonllla

TUESDAY ‘Dw éornl
French Tomst
Synip

VTulkey SHuune

T

FRIDAY

Bltcun X
Mﬂmlrlne
‘sugnr

BATURDAY
' Breaﬂ Iuamarlna :
Fresh Fl‘l.ll! e
Jelly -
‘Sugar e )
COﬂee T
o ,‘7M|Ik2% & g WL
SUNDAY 'Oatni:"li TR T T Tuirkey Haimy, Sliced #
Sorambled. E%as B ~ Potato Saleg: ,
crnmad Memenvy « o Coleslaw -
Biseult. .. ‘Onlon Silce Letiuce
‘Margering . - .Bread- Dressing
Sugar s . Salad] Dmsfng Chessi.
cm : R . C!ke ;
Iﬂllk:% . Fortlﬂed Suganree Tea - Fomﬁ-d Suuavl-'me Bcvoraye
SUBSTITUT;IONS QFTEQUA VA UE MAY BE MADE AS NEEDED BYTHE FOO SERi CE i

Signature on file, /:811201:

(hrpbﬁté Mnnagor Food Service Menu SyétemsiDlehﬁan

M AL




Secure Servicps

FOOD SERVICE
UNIT: 195- AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Date: - 24 - 20 Time: </ 7> AM  Time:( /(5 PMm
Shift Checklist AM PM Comments
: No |Yes | No | Yes
All areas secure, no evidence of theft ks
Workers reported to work, no open sores b X
no skin infections v X
‘no diarrhea b %
Kitchen is in good general appearance pd X
All kitchen equipment operational & clean W X
All tools and sharps inventoried b <
All areas secure, lights out, exits locked ol
. DISH MACHINE -Temperature Wash 150+ | Rinse 180+
Temperature according to manufacturer’s specifications Breakfast / S /5 é,
and chemical agent used in Final Rinse _ Lunch /56 2's é/
T Dinner | 155 X ;
POT and PAN SINK Temperature Wash 110 °F+ | Rinse 110 °F+ | 200 ppm
Final Rinse Temps determined by c;:hemical agent used Breakfast // 2 / /S - Ao e
| Lunch JJo | 130 200 ppm
‘ , ) Dinner VT | LA _*c;,';}?m
FREEZER and WALK-IN Temperature Freezer 0F | Walk-in | Walk-in 2
" or below 35-40 °F 35-40 °F
Record temperatures, Freezer and Walk-ins AM | -4 L° 34 2f
Record temperatures, Freezer and Walk-ins PM | 5§ B X
DRY STORAGE | Temperature 45-80 °F | Spice Room | Store Rm
Record temperatures Dry Storage Areas AM &b VA
Record temperatures, Dry Storage Areas PM | 4 X3
Water Temps & Handwash Areas AM PM
- 105-120 °F | 105-120 °F
/o 120
%:/4 &5 -4 /4
Signature, CoolSppérvior (AMY-—" DATE ) ngnature, Cook Supervisor (PM) -

@ ( 12 /// 8-25-20

\CQOBRFRICEA R A DATE

rev 02/2020 mps




Secetre Lenoces ™

FOOD SERVICE

UNIT: 195- AURORA KITCHEN

Secure Sebviges ™

OPENING and CLOSING CHECKLIST

Date: % -5 « DO

Time: AM  Time: |/ %@M
Shift Checklist AM PM Comments
‘ No | Yes | No | Yes
All areas secure, no evidence of theft '@
Workers reported to work, no open sores V. SC
no skin infections 4 >
no diarrhea 4 b d
Kitchen is in good general appearance ' >
All kitchen equipment operational & clean >
All tools and sharps inventoried Y
All areas secure, lights out, exits locked e
DISH MACHINE Temperature Wash 150+ | Rinse 180+
Temperature according to manufacgurer’s speeiﬂcations Breakfast / 5 7 / 5 ﬁ
and chemical agent used in Final Rinse " Lunch | (L)Ll | %J)( \
Q Dinner RZVA \Geq :
POT and PAN SINK Temperature Wash 110 °F+ | Rinse 110 °F+ | 200 ppm
Final Rinse Temps determined by ehemicalragerit. used Breakfast / /_,2F e ,,.ZGO
‘ Lunch [ [ LEETEP
o Dinner XN \"Le Lpnag
FREEZER and WALK-IN Temperature Freezer 0°F | Walk-in | Walk-in 2
, or below 35-40 °F 35-40 °F:
Record temperatures, Freezer and Walk-ins AM |-A. 37 319
Record temperatures, Freezer and Walk-ins PM | — Y 2 87
DRY STORAGE | Temperature 45-80 °F | Spice Room | Store Rm
Record temperatures Dry Storage Areas AM é il 457
Record temperatures, Dry Storage Areas PM 6‘, < oY
Water Temps & Handwash Areas AM PM
I 105-120 °F | 105-120 °F
(29 1 120

it

| ) 02%25"

A

(2 1.0

DATE

8-7¢-¢0

DATE

Signature, Cook Supervisor (PM)

rev 02/2020 mps




Sacure Sapvioegs ™

FOOD SERVICE
UNIT: 195- AURORA KITCHEN

Secre S5 vices ™

OPENING and CLOSING CHECKLIST

Date: % w;lé ‘AQ D

Time: AM  Time:[Zp0 PM
Shift Checklist PM Comments
All areas secure, no evidence of theft
Workers reported to work, no open sores
no skin infections
‘no diarthea
Kitchen is in good general appearance
All kitchen equipment operational & clean
All tools and sharps inventoried
All areas secure, lights out, exits locked
DISH MACHINE Temperature Wash 150+ | Rinse 180+
Temperature according to manufacturer’s specifications Breakfast /{ / /. 54
and chemical agent used in Final Rinse Lunch / G 7 / 98
- Dinner | j & & | 26— ,
POT and PAN SINK Temperature Wash 110 °F: | Rinse 110 °F+ | 200 ppm
Final Rinse Temps determined by chemical agent ﬁ’sed ' Breakfast / /‘7/ // & ‘lao o~
| Lich | JJ 7 | 72/ |2<ampm
_ L Dinner | =D ) L L. wlﬁ".’ﬂ’*
FREEZER and WALK-IN Temperature Freezer 0°F | Walk-in | Walk-in 2
or below 35-40 °F 35-40 °F
Record temperatures, Freezer and Walk-ins AM | -Z 7 25 \ B
Record temperatures, Freezer and Walk-ins PM | -3B.¢ 314 320
DRY STORAGE | Temperature 45-80 °F | Spice Room | Store Rm i
Record temperatures Dry Storage Areas AM | L8~ é o7
Record temperatures, Dry Storage Areas PM 0 7 O
Water Temps & Handwash Areas AM PM
105-120 °F | 105-120 °F
(22 | /2]

4/ OB leA02 0

ignatur DATE
o d 8-21-20
ANAGHR DATE

Signature, Cook Supervisor (PM)

rev 02/2020 mps




Sectire rerviees™

FOOD SERVICE
UNIT: 195- AURORA KITCHEN

Sectre Servicas ™

OPENING and CLOSING CHECKLIST

Time: O| SO AM __ Time:| 06 PM

Date: - 23 70

Shift Checklist AM PM Comments
No |Yes| No | Yes
All areas secure, no evidence of theft /.
Workers reported to work, no open sores * '
no skin infections Yed e
no diarrhea Pl T
Kitchen is in good general appearance ¥ e
All kitchen equipment operational & clean Y e
All tools and sharps inventoried \L
All areas secure, lights out, exits locked )0
DISH MACHINE Temperature Wash 150+ | Rinse 180+
Temperature according to manufacturer’s specifications Breakfast /=7 /. &o &
and chemical agent used in Final Rinse Lunch s I8/
Dimer |/&45~ | /85
POT and PAN SINK Temperature Wash 110 °F+ | Rinse 110 °F+ | 200 ppm
Final Rinse Temps determined by §hemical agent use‘d 3 Breakfast /‘/5 . / 20 ey
' : Lunch ' i (2 i15 LD PPN
I Dinner | /3 (e Rooeem
FREEZER and WALK-IN Temperature Freezer 0°F | Walk-in | Walk-in2 | *
or below 35-40 °F 35-40 °F
Record temperatures, Freezer and Walk-ins AM | -7.4 fz° | 349.7
Record temperatures, Freezer and Walk-ins PM |- LB 2q 37
DRY STORAGE | Temperature 45-80 °F | Spice Room | StoreRm | -
Record temperatures Dry Storage Areas AM 45 S
Record temperatures, Dry Storage Areas PM | VO 7O
Water Temps & Handwash Areas AM PM
105-120 °F | 105-120 °F
(22 | 120

A

Signature, Cook/Stipegfisor (AW~

oo
8 -20-20

DATE

Signature €00k Subervisor (PM)

rev 02/2020 mps




Secure Services™ Secure Services™

FOOD SERVICE
UNIT: 195- AURORA KITCHEN

OPENING and CLOSING CHECKLIST
Date: g ZQZL)ZZJ) Time:K 2454 AM Time:‘ 17270 PM

Shift Checklist PM Comments

All areas secure, no evidence of theft

AM
No |Yes] No | Yes
b4

Workers reported to work, no open sores X

no skin infections e

no diarrhea Ve e
Kitchen is in good general appearance X X
All kitchen equipment operational & clean X X
All tools and sharps inventoried X hod :
All areas secure, lights out, exits locked - A

DISH MACHINE Temperature Wash 150+ | Rinse 180+
Temperature accordmg to manufactmer s speclf catlons Breakfast l [y L l g 2 —
.and chemlcal agent used in’ "nal inse 5 ' Lunch \66 | eo
e T T Dinner 55 A
“POT and PAN SINK Temperature Wash 110 °F+ | Rinse 110 °F+ | 200 ppm
ned by chenical agentused Breakfast | o7 | 12r | oamon
Lunch WD WS [20050m
G s g i Dinner B 1A fl,g?'?’?m
FREEZER and WALK-IN Temperature Freezer 0°F | Walk-in | Walk-in 2
or below 35-40 °F 35-40 °F
Record temperatures, Freezer and Walk-ins - AM | —%5. 9 36 3lo,7
Record temperatures, Freezer and Walk-ins PM | -t A U
DRY STORAGE | Temperature 45-80 °F | Spice Room | Store Rm
Record temperatures Dry Storage Areas AM [ %
Record temperatures, Dry Storage Areas PM g s
Water Temps & Handwash Areas AM PM
105-120 °F | 105-120 °F
123 [/Y ,
Dt Zhad A W
Signature,, Cook Super viséfa(ANf)/ DATE Signature, Cook Supewisor((PM)

rev 02/2020 mps
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Secure Services™ Secure Services™

FOOD SERVICE
UNIT: 195- AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Date: ¥ / 29 / Ro2q Time: 02000 AM Time: l/ﬂﬁ PM
Shift Checklist AM PM Comments
No | Yes| No | Yes
All areas secure, no evidence of theft X
Workers reported to work, no open sores 9 X
no skin infections X Y
no diarrhea P% X
Kitchen is in good general appearance X X
All kitchen equipment operational & clean X e
All tools and sharps inventoried <
All areas secure, lights out, exits locked X
DISH MACHINE Temperature Wash 150+ | Rinse 180+
_Temperature according to manufacturer’s specifications * Breakfast [5G 1€ 3
“and é]ién}iqaliragént‘?ijseqjfl_:Ei_ﬁél*Rjﬁ'sb: o : Lunch 67 l'
T ' : ' o Dinner Lin ¢/ L
POT and PAN SI Temperature Wash 110 °F+ | Rinse 110 °F+ | 200 ppm
Breakfast |21 122 ﬁmi
Lunch i 115 £ph~
Dinner l7, L% l(ﬁ?? A8
FREEZER and WALK-IN Temperature Freezer 0°F | Walk-in | Walk-in 2
or below 35-40 °F 35-40 °F
Record temperatures, Freezer and Walk-ins AM | =S4 6| 3F7
Record temperatures, Freezer and Walk-ins PM | — & 57 A
DRY STORAGE | Temperature 45-80 °F | Spice Room | Store Rm
Record temperatures Dry Storage Areas AM LS '
Record temperatures, Dry Storage Areas PM | (YU (o
Water Temps & Handwash Areas AM PM \
105-120 °F | 105-120 °F ,
[25s | 170 i
Q/H dn gél‘l /ga:zy < /\ P/V/(/I/Z//
Signature, C'ook Supervisor (AM) DATE Signature, Cook Supervisor (PM)
&20-20
DATE

rev 02/2020 mps
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Secure Services™

FOOD SERVICE

B vass Waen mue
BB 7| oR TURNS ORANGE

UNIT: 195- AURORA KITCHEN

Date: S9- =) AD)

OPENING and CLOSING CHECKLIST

Time: (<O AM Time: /5}% PM

Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft X
Workers reported to work, no open sores < X
no skin infections x x
no diarrhea pal ba
Kitchen is in good general appearance Ve *
All kitchen equipment operational & clean o ¥
All tools and sharps inventoried ¥
All areas secure, lights out, exits locked S
DISH MACHINE Temperature Wash 150+ | Rinse 180+
Tempex atule acco1 dmg t0; manufactulel 'S speclh [ Breakfast /< / 3 {/
Lunch [ /5 (51
Dimer | [HS | /752
POT and PAN SINK Temperature Wash 110 °F: | Rinse 110 °F+ | 200 ppm
Final Rinse Tenips agent us Brealfast )/ 759 cﬂGC}/ 2
Lunch | // % /& 2OOBPM
e Dinner | /5 TERNY N
FREEZER and WALK-IN Temperature Freezer 0°F | Walk-in | Walk-in 2!
or below 35-40°F | 35-40 °F
Record temperatures, Freezer and Walk-ins INYH ) 316 | 389
Record temperatures, Freezer and Walk-ins PM |-3&.5 28.0 | AEAT
DRY STORAGE | Temperature 45-80 °F | Spice Room | Store Rm
Record temperatures Dry Storage Areas AM | &5 f)fj‘ j
Record temperatures, Dry Storage Areas PM | (SCp | &
Water Temps & Handwash Areas AM PM
105-120 °F | 105-120 °F
(2 S [20

8/ %o

DATE

8 -20-20

% (Zﬁzm/j{/

DATE

Signaturé, Coolz:%}l‘/ rv1s@(PM)

rev 02/2020 mps
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